Aroma retention in modern bread production.
In highly industrialized countries bread consumption rate decreases in favour of flavour-intensive foods like meat, sweets, cocoa products or alcoholic beverages. This trend which is unfavourable from the nutritional point of view may be forced by flavour losses in modern bread technology itself. Sensory profile studies indicate 4 points which may change the traditional bread flavour, i.e. reduction of flour extraction rate, changes within bread formula, shortening of the dough procedures or of baking time. Possible ways for improving bread flavour in modern technology are discussed. The use of precursor systems as well as of biotechnical procedures deliver chances for future bread production with improved flavour quality.